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"SHORTENING" 


In  the  late  winter  and  early  spring  most  stored  vegetables 


are  improved  if  served  with  sauces.     Carrots,   turnips,  onions,  salsify, 
and  cabbage  are  good  with  white  sauce,  with  or  without  grated  cheese  in  it. 
Spanish  or  creole  sauce  containing  chopped  onion,  green  pepper,  celery, 
and  canned  tomatoes,  goes  well  with  meat,  fish,  or  omelet,  with  rice  and 
with  spaghetti.     Horseradish  and  thick  cream,   sweet  or  sour,  make  a  fine 
sauce  for  cold  meat.     Spiced  tomato  sauce  or  catsup  is  especially  good 
with  left-over  meat  dishes,  meat  loaf  or  patties,  and  "baked  "beans. 


know  "best  about  the  maple  sirup  "business.     Makers  have  lost  half  and 
even  more  of  their  crop  many  seasons  by  not  "being  prepared  for  first 
runs.     Strong,  light,  metal  sap  "buckets  with  covers  are  recommended. 
Aluminum  or  heavy  tin  plate  is  preferable  -  never  materials  containing 
lead.     One  great  advantage  of  the  metal  bucket  is  the  ease  with  which 
it  may  be  cleaned,  thus  preventing  souring  of  the  sirup. 

Roofing  deteriorates  more  rapidly  on  a  south  than  on  a 
north  exposure.     This  is  especially  noticeable  when  wood  or  composition 
shingles  are  used. 


Earliest  runs  of  maple  sap  are  sweetest,  say  those  who 


The  best  sources  of  calcium  in  the  diet  are  milk,  cheese, 
leafy  vegetables,  and  molasses,  sorghum,  and  sugarcane  sirups. 
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